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Abstract 
 
A series of qualitative analysis of the species Sus scrofa Ferus meat represented by 17 adult males, 10 adult 
females and 14 heads youth of both sexes were performed. The amount of water, dry matter, protein, collagen and fat 
were investigated. The measurements were performed with the FoodScan™ Meat Analyser instrument, the samples 
being a 150 gr Longisimus Dorsi muscle taken from a 150 g back pulp for each individual. Data were statistically 
interpreted by evaluating the mean and dispersion indices. The testing of the differences for the analyzed characters was 
conducting by the Student test. It appears that there are significant differences between youth 75.57%, 73.68% adult 
females and adult males 71.1%. This character is strongly influenced by the harvest season and age.For the high quality 
protein the average is between 21.23% for youth and a minimum of 20.03% in females, depending on the category of 
muscle analyzed, depending also if the meat is fresh or frozen. The before mentioned authors showed values from 
16.3% for youth to 20.05% in adults. 
Keywords:  boar meat, protein content, fat content, collagen content. 
 
 
1.  Introduction 
 
Boar belongs to the Animal regnum, Phylum 
Chordata, Subphylum Vertebrata, Mammalia class, 
Superorder ungulates, ordinal Artiodactzla, suborder 
Suiformes, Suidae family, Swine subfamily, genus 
Sus, Sus scrofa species. 
The spread of the feral pigs in our country is 
wide, from the Delta to the upper limit of the forest 
in the mountainous region. The best conditions are 
found in the beech and oak forests, where the wild 
boar population reaches a maximum density.  
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Kelm (1938) distinguishes a subspecies of 
wild boar in the Central Europe (Sus scrofa) and one 
in the Eastern Europe, which includes our country 
(Sus scrofa attila), which not only has a higher 
weight, but also different body proportions [2]. 
This study analyzes the influence of 
environmental conditions such as the presence or 
absence of food in the four seasons. The influence 
of age, animal sex, nutrition on the qualitative 
aspects of the game meat was considered.  
Data analysis was done by trial variability 
between individuals. Many authors including 
Wiklund et al. 2003, Pollard et al 2002 Zochowska-
Kujawska et al. 2009 correlate the factors that 
influence the quality of game meat to a variety of 
attribute, from the geographic region to the muscle 
activity [3, 5, 6]. 
The quality of any type of meat including the 
Sus scrofa Ferus is conferred by its nutritional value 
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as reflected in the index and in the water content, the 
dry matter: proteins, lipids, and collagen. 
In general the game meat is characterized by a 
high percentage of proteins and extractive with a 
poor content in fats [5, 6]. 
 
2. Material and Method 
 
In 2013-2014 and 2015 hunting season in 
amid 26 Grove, Cluj County a total of 41 samples 
from which 14 young boars aged between 7 and 9 
months without taking into account their sex, 10 
samples of adult female over 2 years and 17 samples 
of adult boars over 3 years were harvested 
The samples were collected, transported and 
stored according to the norms ANSVSA. For 
qualitative analysis 300 g Longissimus Dorsi 
muscles and back flesh represented 50% were 
analyzed. The samples were analyzed using 
FoodScan ™ Meat Analyser. 
In this paper the analysis of the samples did 
not took into account the hunting harvest season. 
These samples were randomized throughout the 
whole season of hunting in order to highlight the 
average quality of meat, by taking into account only 
the age.  
Data processing was performed for previously 
mentioned categories by estimating the average and 
dispersion indices for each of the five quality 
aspects of interest. 
 
3. Results and Discussions 
 
In Table 1 for the youth aged between 7 and 9 
months, the medium quantity of water of 14 samples 
analyzed is 75.57 ± 0.21%, where the standard 
deviation of 0.79 and homogeneity coefficient 
indicates very good homogeneity, being equal to 
1.05%. The dry matter is on average 24.50 ± 0.24% 
with a standard deviation of 0.9 and a coefficient of 
variation of 3.67.  
The amount of fat investigated in this age 
range has an average of 1. 42 ± 0.7% with a 
variation coefficient greater than 18.31%. 
 
Table 1. The average and dispersion indices for qualitative analysis of boar meat youth aged 7-9 months 
 
Bodnarne (2012) on this type of animal fat 
percentage communicates values between 3.52 and 
6.18%. In the investigated area an intensive and 
additional feeding is done [1].  
The higher quality proteins represent 21.23 ± 
24% with good homogeneity of 4.15%. The 
collagen, considered inferior protein derived from 
connective tissue represents for this age group a 
average of 1.55 ± 0.005%, the coefficient of 
variation being 12.26%. 
Szmanko 2007 provides data for this purpose 
which has the averages between 21.66 and 23.3% 
protein, collagen being between 0.12 and 1.50% [4]. 
 
Table 2. The average and dispersion indices for qualitative analysis of meat in adult women aged over 2 years. 
Issue n X ± sx s V% 
Water content 10 73.68±0.29 0.93 1.26 
Dry matter content 10 26.32± 0.29 0.93 3.52 
Fat content 10 4.42±0.32 1.01 23.98 
Protein content 10 20.03±0.13 0.41 2.04 
Collagen content 10 2.06±0.14 0.43 20.92 
 
 
For ethical reasons there has been an attempt 
to avoid harvesting the leading adult sows and the 
representative ones, from a conformational and 
constitutional point of view.  
The number of samples in this category is 10 
for this period of interest.  
The dry matter has an average of 26.32 ± 
0.29% with good homogeneity of 3.52%.  
A very good homogeneity, with a V = 
0.26%, is reported for the water content, which has 
an average of 73.68 ± 0.29% for the 10 samples. 
Higher protein has a value of 20.03 ± 0.13%, while 
Issue n X ± sx s V% 
Water content 14 75.57±0.21 0.79 1.05 
Dry matter content 14 24.50±0.24 0.90 3.67 
Fat content 14 1.42±0.07 0.26 18.31 
Protein content 14 21.23±0.24 0.88 4.15 
Collagen content 14 1.55±0.05 0.19 12.26 
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the lower one (collagen) represented 2.06 ± 0.14%. 
In general, adult females accumulate a large amount 
of fat actually reflected in average 4.42 ± 0.32% and 
higher uniformity coefficient of 23.98% (Table 2). 
The 17 meat samples collected from boars 
over the age of 3 years, should be regarded as 
qualitatively and by the fact that in general, and in 
our particular case eight heads were aged over 6 
years. The capital boars were harvested during the 
months of September - October 2014 before the 
breeding season.  
For this sex, the harvesting is done for the 
trophy represented by teeth, which is why the 
samples analyzed and the result should be viewed in 
this aspect. 
 
Table 3.The average and dispersion indices for qualitative analysis of meat in males aged over 3 years 
Issue n X ± sx s V% 
Water content 17 71.1±0.38 1.55 2.18 
Dry matter content 17 28.89±0.37 1.54 5.32 
Fat content 17 5.87±0.48 1.97 33.54 
Protein content 17 20.88±0.23 0.96 4.59 
Collagen content 17 2.15±0.10 0.42 19.7 
 
The amount of fat is on averaged at 5.87 ± 
0.48%, the homogeneity of the sample is reduced 
due to the aforementioned issues V = 33.54%. The 
dry matter is 28.39% ± 0.37 with a standard 
deviation of 1.54. High protein is on average 20.88 
± 0.23% and from which 2.15 ± 0.10% is collagen. 
Szmanko et al. (2007) communicates values 
of protein levels in wild boar found in a certain area 
harvested in Poland for this age group, between 
20.50 and 24.1% [6]. 
The average water content in the analyzed 
samples is 71.1 ± 0.38%. It is mentioned the fact 
that the boars collected and analyzed benefited from 
diet with additional small amounts of corn to keep 
them in the field. 
Bodnarne and Erika (2012) showed values of 
fat content in boar meat from three regions of 
Hungary which have received additional protein 
feed, ranging between 9 and 9.47% [2]. 
Next, the differences and their meanings for 
the five qualitative aspects analyzed according to 
sex and age are presented. 
 
Table 4. Differences and their significance on the qualitative aspects of boar meat according to sex and age 
Age 
 
♀+♂ 
7-9 Month 
♀  > 2 year ♂ >3 year 
Issue (content) n X s d sd t d sd t d sd t 
♀+♂ 
7-9 Month Water  
14 75.57±0.21 0.79 - - - 1.89 0.36 
5.25 
xxx 
4.47 0.22 
20.31 
xxx 
♀+♂ 
7-9 Month Dry matter  
14 24.50±0.24 0.9 - - - -1.82 0.39 
4.66 
xxx 
-4.39 0.45 
9.75 
xxx 
♀+♂ 
7-9 Month Fat  
14 1.42±0.07 0.26 - - - - 3 0.32 
9.37 
xxx 
- 4.45 0.48 
9.27 
xxx 
♀+♂ 
7-9 Month Protein 
14 21.23±0.24 0.88 - - - 1.20 0.28 
4.29 
xxx 
0.45 0.26 
1.73 
 
♀+♂7-9 
Month Collagen  
14 1.55±0.05 0.19 - - - -0.51 0.45 0.88 - 0.6 0.11 0.18 
♀  > 2 year Water  
10 73.68±0.29 0.93 - - - - - - 2.58 0.47 
5.49 
xxx 
♀  > 2 year Dry matter  
10 26.32±0.29 0.93 - - - - - - -2.57 0.48 
5.35 
xxx 
♀  > 2 year Fat content 10 4.42±0.32 1.01 - - - - - - - 1.45 0.57 2.54 
♀  > 2 year Protein  10 20.03±0.13 0.41 - - - - - - - 0.85 0.3 0.26 
♀  > 2 year Collagen   10 2.06±0.14 0.43 - - - - - - -0.09 0.19 0.47 
♂ >3 year Water  17 71.1±0.38 1.55 - - - - - - - - - 
♂ >3 year Dry matter  17 28.89±0.37 1.54 - - - - - - - - - 
♂ >3 year Fat  17 5.87±0.48 1.97 - - - - - - - - - 
♂ >3 year Protein  17 20.88±0.23 0.96 - - - - - - - - - 
♂ >3 year Collagen  17 2.15±0.10 0.42 - - - - - - - - - 
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We found statistically significant differences 
between the water content for 7-9 months young 
females and males. Statistically significant 
differences were also observed between males and 
females, the water content being 71.1% for male and 
73.69% for females. 
Regarding the amount of fat in the muscle, we 
notice significant differences between youth and 
adult females and youth and males over 3 years. 
The smallest amount of 1.42% is recorded in 
the youth. The amount of protein is very significant 
for youth, which has an average of 21.23% 
compared to 20.03% in adult females. 
Collagen although, has an average of 1.55% 
for youth and 2.06% for adult females is statistically 
insignificant. The smallest amount of dry matter is 
recorded for the youth, with an average of 24.50%, 
the differences being significant when comparing to 
adult females and adult boars. 
 
4. Conclusions 
 
In terms of percentage of water content the 
samples from Longissimus Dorsi muscles and flesh 
back cover are significantly different with values of 
75.57% for youth, 73.68% adult females and 71.1%. 
for adult males  
Age clearly influences the fat content as does 
the harvest season, ranging between 1.42% for 
youth and 5.87 adult male. 
High quality protein has an average 
comprised between 21.23% for youth, and a 
minimum of 20.03% in females. 
Lower protein of connective tissue (collagen) 
did not show any statistically significant difference 
from one age to another averaging 1.55% in youth 
and reaching a maximum of 2.15% in adult boars. 
Our data falls between the maximum and 
minimum limits found in the literature. 
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